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Study on the quality change of apricot kernels during storage
REN Si-chen,SHEN Xiao-xi ,LI Bian-sheng” ,RUAN Zheng,ZENG Qing-xiao

(College of Light Industry and Food Sciences,South China University of Technology , Guangzhou 510640, China)

Abstract ;. Changes in water activity, fatty acids content, peroxide content and organoleptic quality of apricot kernels
were investigated during accelerated storage experiments. Results showed that oxidative lipid peroxidation
occurred during storage, and water content played an important role in this course. The results showed that the
sample with 4.44% water content after vacuum storage had better properties than other samples. The values of
POV and AV after storage were about 40% lower and the peroxidation speed was 12.30% lower than other
samples.The study also proved that both too low and too high water content could accelerate the peroxidation
process,and vacuum conditions could be effective in relieving the adverse effects of oxidative lipid peroxidation
during the storage.
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Fig.1 Ay variation of apricot kernels during
the storage in free air condition
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Fig.2 Ay variation of apricot kernels during
the storage in vacuum condition
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Fig.3 POV variation of apricot kernels influenced by
different water content during the storage in free air condition
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different water content during the storage in vacuum condition
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Fig.5 AV variation of apricot kernels influenced by
different content during the storage in free air condition
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Table 1 L a#* b and crispness of samples with different water content
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Fig.7 Sensory evaluation results of samples
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